
   Moxies signature   (gc)  Gluten conscious with some modifications from our kitchen. 
Not all ingredients are listed, please advise your server about food sensitivities &  

ensure you speak to a manager regarding severe allergies.

WHITE CHOCOLATE BROWNIE   
chocolate sauce, french vanilla ice 
cream & fresh whipped cream  12¼

BITE OF WHITE CHOCOLATE 
BROWNIE  7

STICKY TOFFEE PUDDING     
served warm with candied pecans, buttery 
caramel sauce, whisky crème anglaise & 
french vanilla ice cream  12½

MINI STICKY TOFFEE PUDDING  7

CHURRO ICE CREAM SANDWICH 
house-made churros, french vanilla ice 
cream, cinnamon sugar  12
Created for Moxies by Chef Kenta 
Takahashi of Boulevard, Canada's Best 
Pastry Chef 2024, Canada's 100 Best

DARK CHOCOLATE TORTE  (gc) 
gluten-free, dark chocolate & espresso 
torte, fresh berries  12½ 
Created by Coleen Mikin, Moxies Kelowna

KEY LIME PIE   
with pecans & fresh whipped cream  12¼

DESSERT

T4-10.29.25

STICKY TOFFEE
PUDDING


